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— Hello! Welcome to the website of the sales of tomato wholesale for residents of the city of Kearney! Online mode is a good option to buy advantageous. Onions wholesale price 
today. Want cheap, create your online application form. Opt, to you individual discounts. We recommend you to read useful information about the types and storage of the tomato, 
get together with colleagues, relatives, neighbours, friends. Come in, choose, profitable, buy it. Bright representative in the truest sense of the word, of the nightshade family — the 
Tomato. Pass bow wholesale. There are many varieties of tomato in Kearney, different size, weight, color, taste, aroma and ripening, they all share one thing, tomatoes are very 
tasty. 


Of the variety of tomato 


Tomatoes are divided into groups according to the timing of maturation: ultra-fast, early and mid and late. Ultra-fast tomatoes — the fruits ripen in 75 to 95 days after 
germination. Tomatoes often rounded, sometimes oblong, up to 95 grams. Vegetables wholesale from the manufacturer. Their common characteristics: low-growing height of 
50 inches; yield — low Bush up to 12 fruits; fruits are small, very similar to the decorative; the sugar content is low. The best varieties in the city of Kearney among over 
precocious: "Banana Red", "Impersonator", "Bonsai", "Boney-M", "Betlux", "Lady fingers", "oak", "Yellow cap", "Puzzle", "zinulya", "Highlight", "Golden nut", "Sparkle", 
"Sparkle", "Kibitz", "Kiev", "Lagidny", "Liang", "alpha", "Amur shtamb", "Explosion", "Valentine", "Gina", "don Giovanni", "far North", "Maxim", "mariska", "Impersonator", 
"Sanka",".", "red", "green relish". Sell Chinese cabbage wholesale. Early tomatoes ripen in 85-105 days after germination, height of 85 cm. They look like little pears, apples, 
cherries. Early tomato is very tasty and beautiful in pickling, but their main purpose is, of course, salad. The best variety in Kearney early tomatoes: "Atom", "Minion", "Zlato 
skifov", "Rosalia", "Han", "JpyxokF1", "Golden brush", "Tangerine", "Posner", "Sugar plum raspberry", "Sweet bunch", "superstar", "Meal". Mid-season tomatoes ripen in 100- 
120 days after germination, the height they are up to 100 cm. The fruit is from 300 grams to one kilogram. Mid-season tomatoes are the main tomato group, their presence in 
the city of Kearney in the market selling tomatoes the mass. Their use during the entire summer season. Middle-ripening varieties of tomato, the bulk of the harvest and are of 
excellent taste. "Three fat men", "Abakan pink", "Adam's Apple", "van Kupala", "Andrew's surprise," "Your honor", "Pride of Siberia", "Fidelio", “darling red", "Pudovik large", 
"Russian soul", Darenka, "“manomaha Hat", "Crimson fleshy", "Orange pet", "Dimensionless", "Fat girl", "Diva", "Honey spas", "Eagles beak", "Ox heart" "Bull head", "Master", 
"Raphael", "Japanese crab", "Sugar pink", "Verlioka", "Bourgeois", "Love". Where to buy onion sets wholesale. For the late-ripening tomato Kearney characterized by a long 
fruiting, they ripen on 115 a day from sunrise. A characteristic feature of these tomatoes often shoot with immature Bush. "De Boro", "Christmas", "Miracle of light", "Finish", 
"hamlet", "Liski", "long Keeper", "Vladimir", "Cosmonaut wolves", "Riogrande", "Agrouspekh", "Date", "Sedek". 


Use tomato 


Tomato primarily contains lycopene, an antioxidant, and this in turn prevent various diseases. In red tomatoes, proposed for implementation in the city of Kearney, contains large 
amounts of beta-carotene, a large amount of vitamin C. Yellow tomatoes contains mycin — strengthening the walls of heart vessels and has beneficial effects on the nervous 
system. Wholesale base products. Yellow tomato is more suitable for Allergy sufferers and people with diseases of the stomach and duodenum, it is low in allergens and low 
acidity. Black tomatoes contain anthocyanins, protects against heart disease and cancer. All of the tomatoes in Kearney aphrodisiacs and act on the body stimulant. Moreover, in 
tomato there is a "happiness hormone" — serotonin. 


Storing tomatoes 


To store tomatoes are laid out in trays in a single layer and separated by maturity. Cabbage wholesale price. Stored in Kearney best fleshy, thick-walled tomatoes. For different 
degrees of ripeness of tomatoes, different storage conditions. For ripening tomatoes selectable temperature regime of 16-22 degrees. Ethylene emit red tomatoes, so they are 
periodically encouraged to review and be removed if you do not hasten the ripening. Sell onions in bulk. For red tomato 0-1 degree. Ripe tomatoes in Kearney keep from 
seven to ten days, and green to two months. 
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In order to buy tomatoes in bulk in the city of Kearney, you must apply online. To choose and specify the variety and quantity. Next, leave your contact details, fill in the feedback 
form. The website will calculate the size of your individual discounts, and will show the final price. Onion you can buy in bulk. Courteous salesman will call to confirm the order to 
the specified phone number. Fast courier in Kearney will deliver the tomatoes to the address at the appointed time. Juicy tomatoes! Activate code: DEMONE-NATHYN. 
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